The n-3 polyunsaturated fatty acids in fish oils, espe cially icosapentaenoic (EPA; 20:5n-3) and docosahex aenoic (DHA; 22:6n-3) acids, are effective in lowering serum cholesterol and triacylglycerol (TG) levels and in hibiting platelet aggregation and blood clotting, thereby reducing the risk of heart attacks.1) It was also suggested that DHA may play an important physiological role for the brain and retina of mammals.2) Additionally, it was recognized that absorption of EPA or DHA in a TG form was more advantageous than in an ethyl ester form in hu man subjects.3) We have recently investigated the prepara tive scale isolation of EPA-highly enriched TGs from the scallop hepatopancreas lipids by using a silicic acid column chromatographic technique.4) On the other hand, the orbital tissue oils of skipjack and/or tuna were a good source of DHA-containing TGs.5.6) In the present study, we report a simple column chromatographic method for the enrichment of the DHA-containing TGs from crude fish oils. Different orbital tissue oils from skipjack Euthyn nus pelamis, southern bluefin tuna Thunnus maccoyi, and bigeye tuna T. obesus, were chosen to demonstrate the quantitative separation of DHA-enriched TGs from the original fish oil TGs with various molecular weights and degrees of unsaturation. with silver nitrate and Laakso et al.10) utilized silver ion high-performance liquid chromatography. Silicic acid column chromatography used in this study is a simple tech nique for separating DHA-enriched TGs and applicable for large-scale production of these compounds from the or bital tissue oils of skipjack and/or tuna.
